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3. Informal microbiological criteria are now in use. Examples of these
criteria currently being used for advisory purposes are shown in Table
8-5. These are advisory criteria action levels for resubmission of samples
in the USD A Meat and Poultry Inspection Programs. When advisory
microbiological limits are exceeded in samples taken under a monitoring
or surveillance program, supervisory inspection staff initiate additional
inspection and retesting. The objective is to locate the problem and get
the product and the plant back within limits.

A relatively new development is the Microbiological Monitoring and
Surveillance Programs (MMSP) being conducted in regional laboratories
at San Francisco; Athens, Georgia; and St. Louis. Methods development
and special investigations are carried out in the USDA laboratory at Belts-
ville, Maryland.

Some greater detail on MMSP activities has been provided by Johnston
(1981). There are two categories of programs: microbiological monitoring
and microbiological surveillance.

Microbiological monitoring has as its principal purpose the collection
of data on new products, on products being processed with new and
different procedures, or on products for which there are insufficient data.

Microbiological monitoring programs may be carried out on:

1.  raw red meats and their uncooked products;

2.  raw poultry and its uncooked products;

3.  cooked red meats;

4.  cooked poultry products;

5.  nonmeat products used as ingredients in meat and poultry products
such as spices, plant proteins, and dairy proteins;

6.  nonmeat products included in prepared dinners;

7.  environmental samples.

Microbiological surveillance programs are directed at plants in which
hazardous situations have been detected. Sampling is continued to deter-
mine if perceived corrective measures have been effective and that the
hazardous situation does not recur. Also, plants operating at the fringes
of Good Manufacturing Practices may be studied to provide data to initiate
changes in regulations.

Surveillance programs operate with biased sample selection of plant
and/or product with defect and with sampling tailored to the process and
the problem. The ultimate goals are compliance or change in regulations.
A draft describing microbiological criteria for domestically processed meat
and poultry products has been under consideration within USDA for some
time. The criteria were to be applied to the evaluation of finished products